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Angel Claudia, NRP 6103017015 dan Irene Febiana S, NRP 
6103017041. Proses Pengolahan Keripik Bayam “Renyah Pisan” 
dengan Kapasitas 500 bungkus @200 g per Hari. 
Pembimbing: 




Keripik bayam “Renyah Pisan” adalah makanan rendah lemak yang 
diproduksi tanpa proses penggorengan melainkan menggunakan 
proses pemanggangan. Keripik bayam dikemas dengan 
menggunakan kemasan standing pouch PP (Polipropilen) dan 
mencatumkan nomor PIRT sebagai syarat untuk perizinan dagang. 
Perencanaan unit pengolahan pangan keripik bayam “Renyah Pisan” 
diproduksi dalam skala rumah tangga dengan kapasitas 500 bungkus 
(@ 200 g) per hari. Struktur organisasi perusahaaan berbentuk garis 
yang terdiri dari 1 pemilik dan 4 karyawan. Kegiatan usaha produksi 
dilakukan 6 hari dalam seminggu yaitu dari hari Senin sampai Sabtu. 
Lokasi usaha pengolahan keripik bayam “Renyah Pisan” di Jalan 
Perintis VII No. 63A, Surabaya Jawa Timur. Harga jual produk 
keripik bayam “Renyah Pisan” adalah Rp 11.500/bungkus. Harga 
tersebut ditentukan dengan berdasarkan survei dan 
mempertimbangkan harga produk yang serupa. Pemasaran dilakukan 
dengan cara menitipkan ke toko-toko, minimarket, kerjasama dengan 
agen, dan pemasaran online. Dalam pengelolaan usaha produksi 
keripik bayam “Renyah Pisan” diterapkan siklus perencanaan, 
pengorganisasian, pelaksanaan, pengawasan, evaluasi, perbaikan, 
dan peningkatan. Analisa ekonomi perencanaan usaha keripik bayam 
“Renyah Pisan” menunjukkan nilai ROR setelah pajak sebesar 
105,5549%, POT setelah pajak sebesar 11 bulan, dan BEP 44,69%. 
Berdasarkan evaluasi kelayakan pada aspek teknis, manajemen, dan 
ekonomi usaha industri rumah tangga keripik bayam “Renyah Pisan” 
yang direncakan layak didirikan dan dioperasikan.  





Angel Claudia, NRP 6103017015 and Irene Febiana S, NRP 
6103017041. Processing of Spinach Chips “Renyah Pisan” with a 
capacity of 500 packs @200 g per day. 




Spinach chips "Renyah Pisan" is a low-fat food that is produced 
without the frying process but using the roasting process. Spinach 
chips are packaged using PP (Polypropylene) standing pouch 
packaging and include the PIRT number as a requirement for trade 
licensing. Planning for a food processing unit for "Renyah Pisan" 
spinach chips produced on a household scale with a capacity of 500 
packs (@ 200 g) per day. The company's organizational structure is 
in the form of a line consisting of 1 owner and 4 employees. 
Production business activities are carried out 6 days a week, from 
Monday to Saturday. The location of the "Renyah Pisan" spinach 
chip is located at The Seventh Perintis Street Number 63A, 
Surabaya, East Java. The selling price of the "Renyah Pisan" spinach 
chips is Rp. 11,500/pack. The price is determined based on a survey 
and takes into account the prices of similar products. Marketing is 
done by entrusting it to shops, minimarkets, cooperation with agents, 
and online marketing. In the management of the "Crispy Pisan" 
spinach chip production business, a cycle of planning, organizing, 
implementing, monitoring, evaluating, repairment, and improvement 
is applied. The economic analysis of the spinach chips business plan 
"Renyah Pisan" shows the ROR value after tax is 105.5549%, POT 
value after tax is 11 months, and the BEP value is 44.69%. Based on 
the feasibility evaluation on the technical, management, and 
economic aspects of the home industry, the planned “Renyah Pisan” 
spinach chips home industry is feasible to be established and 
operated. 
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